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Mother  cation  end  answer  day  for  homemakers  trying  to  solve  their 
Wtime  problem.    "Do  it  yourself"  is  the  housewife' s  .otto  theae  days,  and  the  g 
Lestions  show  that  _  want  to  too,  how  to  waterproof  overshces.  how  to  change  . 
a  washer  on  a  le**  faucet,  how  to  «k.  a  hoodie  ring  to  leftover  chicken  or 

».at  g„  farther,  and  last  of  all,  about  the  organisation  known  aa  the  "felly 
Jront."  Workers  in  the  U.S.  Department  of  Agriculture  have  anawered  there  auestions 

for  us. 

Let's  take  that  question  about  waterproofing  overshoes.     The  letter  says: 

^i'-.vqt.  ,r  na rt  alofh. Water  often  soaks 

»I  have  a  pair  of  overshoes  that  are  part  ruober  ana  pan;  cuo^-.vva 

through  the  cloth  part.    Is  there  any  way  I  can  make  it  waterproof?'^  / 

Soap  and  potash  alum  will  make  fabrics  water  repellent,  textile  specialists 
wy,     Here's  the  way  you  use  this  combination  on  your  overshoes: 

Hirst,  make  a  solution  of  about  half  an  ounce  of  potash  alum  in  a  quart  of 
water.     Cover  the  cloth  part  of  your  overshoes  with  a  thick  suds  of  pure  mild  soap 
and  water.     Then,  quickly  brush  it  over  with  the  potash  alum  solution.     Wipe  off 
any  of  the  fluid  that  gets  on  the  rubber  pare  of  the  overshoes  with  a  damp  cloth 
Wrung  out  of  clear  water.     Then  stuff  the  overshoes  with  soft  crumpled  paper  and 
let  them  dry  thoroughly.    Heat  ruins  rabber,  so  don't  dry  the  overshoes  in  a  warm 
place,    Give  them  plenty  of  time  in  a  cool,  airy  place. 

'      How  from  waterproofing  overshoes,  let's  turn  to  a  question  about  plumbing. 
"The  h.t  water  faucet  in  my  kitchen  recently  has  begun  to  drip  all  the  time.  How 
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can  I  fix  it?" 

The  faucet  probably  needs  a  new  washer  to  stop  leaking  engineers  of  the 
Department  of  Agriculture  say.  Eot  water  faucets  need,  new  washes  no  re  often  than 
cold.     The  hot  water  gradually  softens  up  the  washer  so  that  water  can  get  through. 
You  can  easily  put  in  a  new  washer  on  the  common  type  of  compression  faucet  used 
in  the  kitchen.     Here  is  how  to  do  it: 

First,   shut  off  the  water  to  the  faucet.    Use  a  wrench  to  unscrew  the  cap 
nut  that  holds  the  handle  in  place.    Put  some  cloth  or  thick  paper  over  the  nut 
to  prevent  scratching  it.    How  you'll  he  able  to  take  hold  of  the  faucet  handle 
and  unscrew  the  stem  from  the  "body  of  the  faucet.     You'll  find  a  screw  at  the 
"bottom  of  this  stefn,  holding  the  old  washer  in  place.     Remove  the  washer  screw 
with  a  screw  driver,  and  replace  the  old  washer  with  a  new  one.    Put  "back  the 
washer  screw,   screw  the  stem  into  the  faucet,  and  screw  down  the  cap  nut  that  holds 
the  whole  fixture  together.    And  there  you  are* 

It's  a  good  idea  always  to  keep  a  few  washers  round  the  house  in  a  conven- 
ient place.     Washers  cost  only  10  or  15  cents  a  dozen,  "but  they  save  you  high  water 
bills  and  expense  for  plumbers.     While  most  people  use  composition  washers  on  both 
hot  and  cold-  water  faucets,  hard  rubber  washers  will  last  longer  on  hot-water 
faucets. 

If  you  haven't  provided  yourself  with  extra  washers  on  hand,  you  can  make 
one  that  will  do  temporarily,  out  of  a  'piece  of  leather  or  rubber, 

How  for  a.  question  about  food.     "I  have  heard  of  a  way  to  use  leftover, 
cooked  chicken  &y  adding  it  to  white  sauce  and  serving  in  a  'noodle  ring'.  Can 
you  give  me  some  directions  for  the  noodle  ring?" 

A  noodle  ring,   according  to  the  home  economists  of  the  Department  of 
Agriculture,   is  just  cooked  noodles,  mixed  with  egg  and  milk,  and  baked  in  a  ring 
mold.     Here  is  the  recipe  for  making  it: 

Cook  one-fourth  of  a  pound  of  medium-sized  or  fine  noodles  in  2  quarts  of 
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lightly  salted  "boiling  water  for  about  20  minutes,  or  until  they  are  tender.  Drain. 
Beat  2  eggs,  add  1  cupful  of  mill:,  and  season  with  1  teaspoon  of  grated  onion.  .  .  . 
2  t .able spoons  of  melted  fat  and  1/2  teaspoon  of  salt. 

G-rease  a  ring  mold,  arrange  the  drained  noodles  in  it,  and  add  the  egg- alid- 
ad lk  mixture,   stirring  it  evenly  through  the  noodles.     Bake  in  a  moderate  oven 
(350  degrees)  surrounded  by  water  in  a  larger  pan,   for  about  an  hour, or  until  the 
mixture  is  set.     Turn  out  of  the  mold  and  fill  with  the  creamed  chicken.     This  is 
an  unusually  good  way  to  make  foods  go  farther.     It  has  considerable  "eye  appeal" 
if  you  set  it  off  with  a  bit  of  color,  parsley,  paprika,  whatever  you  hove.  Of 
course  you  can  fill  a  noodle  ring  with  any  leftover  meat  or  vegetables  in  a  sauce. 

The  last  letter  here  asks : "What  is  the  farm  women1 s  organization  called 
the  "family  Front"? 

The  "family  front"  is  a  program  carried  on  by  the  farm  Security  Administra- 
tion in  11  States  in  the  ITo rtheast  among  the  women  in  its  borrower  families.  It's 
just  a  kind  of  wartime  pool  of  ideas.     Svery  woman  contributes  ideas  about  easier 
ways  to  do  wartime  jobs.... or  economy  tips.... or  good  recipes  to  use  with  wartime 
foods.... or  short  cuts  in  sewing. ...or  other  helpful  ways  to  save  time  or  money. 
They  pass  the  idea.s  along  to  their  home  supervisors,  who  act  as  clearing-houses, 
and  get  these  ideas  exchanged  so  all  can  use  them.     Some  of  the  Hew  England  news- 
papers also  feature  a  coluan  of  "family  front"  items,   and  certain  radio  programs 
have  them  from  time  to  time. 

Of  course,  you  don't  have  to  be  a  farm  Security  borrower  to  swap  ideas  with 
your  neighbors.     Time  was  when  a  woman  who  had  a  special  recipe  liked  to  keep  it  a 
secret;  now  she  circulates  it  so  that  as  many  as  possible  can  enjoy  the  results. 
Some  women  used  also  to  hold  back  on  telling  their  ways  of  doing  household  jobs. 
Now  everyone  is  glad  to  spread  ideas  that  can  help  make  wartime  jobs  easier. 

That's  the  last  of  today1 s  questions  and  answers.     Look  for  others  on 
Thursday. 
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